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Spring  is  in  the  air.     Hens  are  laying  more  eggs.     Egg  prices  at  the  market 
are  going  down.    Now  is  the  time  to  indulge  in  omelet  and  souffle,  angel  food, 
sponge  cake,  and  other  fluffy  egg  dishes. 

Speaking  of  fluffy  egg  dishes  brings  up  the  job  of  "beating  egg  whites.  Of 
course,  you've  been  beating  eggs  ever  since  you  first  began  to  cook.     It  was  one 
of  the  first  things  your  mother  let  you  do  in  the  kitchen.     But  just  the  same,  you 
nay  not  know  all  the  tricks.    You  may  not  know  all  the  little  ways  to  get  a  perfect- 
ly whipped  white.    Many  of  these  facts  came  to  light  only  recently  during  the  re- 
search on  egg  cookery  at  the  Department  of  Agriculture  under  Dr.  Florance  King. 

For  light  fluffy  cakes,  omelets  and  so  on,  Dr.  King  advises  using  eggs  with 
.thick  whites.     Some  hens  lay  eggs  with  thick  whites;  and  others  lay  eggs  with  thin 
whites.    Inheritance  decides.     But  age  counts,  too,  for  thick  whites  grow  thin  as 
the  egg  grows  older. 

here's  how  to  be  sure  you  have  the  right  egg  for  successful  whipping.  Break 
an  egg  onto  a  plate.     If  the  white  is  thick  enough  to  stand  up  around  the  yolk 
like  a  layer  of  clear,  firm  jelly,  and  the  yolk  is  upstanding  rather  than  flattened, 
you  xnow  you  have  a  quality  fresh  egg.     But  if  the  white  runs  out  over  the  plate 
and  looks  very  watery,  the  egg  is  either  poor-quality  or  stale.     The  thin  white 
m*y  whip  up  to  a  large  volume  quickly  and  easily,  but  it  won't  hold  up  other  in- 
gredients combined  with  it.     The  egg  white  won't  be  strong  enough  to  hold  the  air 
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bubbles  during  cooking.    Another  thing:    An  angel  food  cake  made  from  thin  egg 
wMte  shrinks  more  than  one  made  from  thick  egg  white. 

So  that's  Point  No.  1  toward  a  perfectly  whipped  egg  white:    Use  eggs  with 
thick  whites. 

Point  No.  2  has  to  do  with  temperature.    A  very  cold  egg  white  does  not 
whip  so  well  as  one  that  is  just  "room  temperature".     But  a  very  cold  white  separa- 
ti  -  from  the  yolk  most  easily.     So  when  you  take  your  eggs  from  the  refrigerator, 
separate  the  yolks  and  whites  at  once.     Then  let  the  whites  stand  awhile  to  take 
the  chill  off  "before  you  try  to  heat  them  stiff. 

Point  No.  3  ahout  whipping  is;  How  much  and  how  long.     Many  cooks  don't 
know  you  can  heat  egg  whites  too  much.     You  can  itfhip  whites  until  they  are  so 
stretched  and  dry,  they  can't  hold  the  air  huhhles  when  you  fold  them  in  a  cake 

"ire,  or  later  during  cooking.     When  the  receipt  says:   "Beat  egg  whites  stiff," 
that  means  heat  them  until  they  stand  up  and  look  snowy  white  hut  still  are  glossy 
and  elastic.    Don't  heat  them  until  they  lose  all  their  shine  and  "give".     How  long 
you  whip  an  egg  depends  on  your  heater.     Dr.  King  found  a  minute  and  a  half  just 
the  right  time  in  a  mechanical  heater.    With  a  hand-heater  the  right  time  would 
he  longer. 

And  this  hrings  up  2  other  important  points — the  heater  and  the  howl.  You 
can  pet  equally  ~oo&.  results  with  wire  whips,  dover  hand-heaters,  or  electric 
heaters.    A  heater  with  a  thin  hlade  or  wire  makes  a  fine  foam;  a  heater  with  a 
heavy  hlade  makes  a  coarse  foam.     If  you  use  an  electric  heater,  here's  a  point  to 
renenher;    Have  the  sr>eei  moderate.     You  see,  an  egg  white  needs  time  to  adjust  it- 
self to  dividing  and  suhdividing.     Beating  by  hand  is  slow  enough  to  allow  that 
time.    So  is  moderate  speed  on  an  electric  heater.     But  high  speed  on  a  mechanical 
heater  is  too  fast  for  the  hest  egg  white. 

So  much  for  the  heater.     Now  ahout  the  howl.     The  efficient  howl  for  whip- 
Ping  has  a  rounded  hottom  and  gently  sloping  sides.    This  sh  -oe  allows  the  egg 
white  to  expand  as  it  whips,  and  also  allows  for  folding  in  sugar  and  flour  and 


ot'-er  ingredients.     If  you  are  beating  1  or  2  eggs,  choose  a  bowl  that  will  hold 
about  3  cups.    If  you  are  beating  more  than  2  eggs,  you'll  need  a  larger  bowl. 

Some  things  added  to  egg  whites  help  keep  them  stiff;  other  things  hinder 
whipping.    Both  salt  and  acid  help  stiffen  egg  whites.    Put  a  pinch  of  salt  or 
a  bit  of  cream  tartar  in  the  white  before  you  start  beating.     But  be  careful  no  fat 
of  any  kind  gets  in.    Fat  prevents  egg  white  from  whipping  well.     Be  sure  your 
beater  is  free  of  oil.    And  be  sure  no  particles  of  yolk  were  left  in,  for  yolk  of 
egg  contains  fat. 

Now  just  a  couple  of  points  about  combining  egg  white  with  other  ingredients, 
mixtures  like  breads  and  cakes  that  call  for  considerable  stirring,  the  whipped 
egg  whites  go  in  last.    You  fold  them  in  gently  after  the  strenuous  mixing  is  over. 
The  idea  is  not  to  break  those  air  bubbles.     And  once  the  egg  whites  are  in,  the 
■irture  should  go  on  to  cook  immediately.     If  it  stands,  it  soon  loses  the  air 
bubbles  and  much  of  its  lightness. 

In  making  angel  cake  or  meringue,  on  the  othe^  hand,  you  get  best  results  by 
lifting  the  dry  ingredients  directly  into  the  egg  white.     You  want  the  sugar  to 
iissolve  evenly  in  the  water  of  the  egg  white.     So  in  making  angel  cake,  you  sift 
one  half  the  sugar  gradually  into  the  egg  white  as  you  beat.     The  rest  of  the  sugar 
yon  Bift  with  the  flour.     And  then  you  fold  it  into  the  stiffly  beaten  egg  white. 
Whipping  part  of  the  sugar  into  the  egg  white  seems  to  prepare  the  egg  for  receiv- 
ing the  flour  smoothly.     Sifting  the  rest  of  the  sugar  with  the  flour  keeps  the 
flour  from  lumping. 

The  last  point  concerns  cooking.    And  here  the  eternal  rule  for  every  egg 

ttlh  is;  Low  or  moderate  heel.    A  hot  oven  maktr  sponge  and  angel  cake  and  souffle 

fall,  because  the  cutsiie  cooks  while  the  inside  is  still  raw.     Heat  penetrates 

egg  slowly.    Oive  the  e^g  dish  time  to  cook  evenly  all  through.     That  means  low 
heat. 

■ell,  there  arc  some  of  the  ways  to  make  the  most  of  egg  whites  .  Another 
*9  I'll  report  somo  news  about  egg  yolks. 


